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SUMMARY
POssibility of production and some quality

Characteristics of dry sausages made of poul-
try meat with pork. or poultry fat tissue (in
Proportion 60/40) in domestic conditions have
been subject of the research.

Ory sausages produced of breast had more pro-
teins and less water comparing to sausages
Made from thigh meat. Also, amount of water
decreased but, quantity of fat and protein§
increased through the aging (drying) regardless
to which kind of meat or fat was used.

Microbiological examination didn’t show pre-
Sence of any pathogenic microorganisms in
raw material or in products. Dominant micro-
flora on end of,fermentation proces were la-
Ctobacilli (10, per g in sausages made of
thigh meat, 10’ per g in sausages made of
breast meat).

Weight loss was less (for about 4%) in dry
Sausages made from thigh meat. Total weight
loss was from 32 to 36%.

8y sensorial analysis was concluded that
Using breast meat and poultry fat products
Could be made. They are acceptable and of spe-
Cific quality, especially in their flavours.

INTRODUCTION

With in production products of poultry meat
"ule is to use breast and thigh meat which are
the most valuable parts of poultry carcass,
rumié and al.(1974), Holley R.A.and-al.(1986).
't is also known that between those two klnds
Of meat there are significant differences che-
Mical and structural, as well as in technolo-
i and other characteristics (Dakié,1967),
is of great importance for technology of
Production and quality of final products.

Last years many works were published about
Usage of mechanicallyseparated poultry meat
(MSPM) and its influence on quality of meat
Products.

Baran et al.(1973) reported preliminary re-
Sults on production of dry fermented turkey
S3usages and according to their results the
iloisit acceptable were the sausages produced
USing method of smoking: 27°C-3 hours; 32°C -

hours and 47°C - 5 hours. Prolonged time of
SMoking, gives the product undesirable biting
qcid taste.

Analysing influence of different quantities
Of MSPM in production of fermented sausages
Y using starter cultures, Holley R.A. and
81.(1986), conclude that adding up to 15%
MSpy do not effect microbiology of product,
aNd ysing of 10% MSPM couldn’t be traced in
°rganoleptical analysis.

Influence of adding different quantities of
MSPM of turkey and chicken on quality charac-
teristics of fermented sausages was investi-
gated by the other authors too: McMahon and
Dawson, (1976); Dhillon A.S. and Maurer A.J.
(9755

Dawson (1970) was examining semidry fermented
sausages that contain poultry or turkey meat
in combination with 25% or 50% of beef. Accor-
ding to this author, sausages which contained
only poultry or turkey meat were organolepti-
cally estimated as worse than those produced
with addition of beef.

Keller and Acton (1984), used lyophilized and
frozen concentrates of Pediococcus cerevisiae
in production of semidry fermented sausages.
They surveyed number of bacteria during the
process of production; water holding capaci-
ty, chemical composition, pH, weight loss and
sensor characteristics. Authors anngunce that
total bacterial counts was up tc 10° and weight
loss was 20-25% for 10-12 days drying period.
Water-content was from 43,8% to 47,8%, albumen
content 34%.

‘Survival of chosen pathogenic microorganisms

during production of fermented turkey sausa-

ges was subject of research by Baran and Ste-
phenson (1975).

Nedeljkovi¢ and Bogojevié (1979), giving ana-
[lysis of poultry meat procucts of Yugoslavian
market, affirm that dry sausages made of poul=
try meat aren’t present. The authors point
that poultry meat industry should, first in
research and then in production, approach sol-
ving of this problem and offer these products
to the market, having good chances to find
wide acceptance.

In this work, we set our task as to examine
possibilities of production of dry sausages
made of poultry meat and some of their quali-
ty characteristics.

MATERIALS AND METHODS

For experimental production of dry sausages
made of poultry meat frozen breast meat was
used, then broiler thigh meat, poultry fat,
pork fat tissue, salt, sugar, sodium nitrite
and spices. Proportion between meat and fat
was 60:40. Mix was prepared in cutter using
usual procedure and stuffed in to pig’s small
intestines which were paired on 12 cm length.
Smoking and drying of the product was done in cli-
mate-chamber in Yugoslavia under following
conditions: ripening and smoking = 2 days
under 18°C and 88% relative humidity; drying
- 12 days under 18°C and 86 to 72% relative
humidity.

Chemical and physical investigations included
changes of basic chemical indicators: water,
fat, proteins (A.0.A.C. method), pH (pH-me-
ter Ma 5722 "Iskra' YU) and a values (a -Wert
Messer ''Lufft'' - Germany). g "
Microbiological determination performed iden-
tification of E.coli, Proteus species, Salmo-

nellae, coagulase positive Staphylococcus and
sulphite reducing Clostridia under Yugoslav
regulations and identification of all suspe-
ctible colonies under Bergey (1975).




Examinations, also include determination of
number of lactobacillus and micrococcus.

Organoleptical examination was performed with

experts, using method of description of colour

appearance and binding of stuffing,consistency,
smell and flavour.

Weight loss during aging was determined on
the differences of weight before and after
every fase of production and are calculated
in percentes.

RESULTS AND DISCUSSION

Average physico-chemical values of examined
samples of dry sausages, during production,
are represented in table 1. There is obvious
that content of water and proteins is higher
and content of fat lower in stuffing of dry
sausages made from breast meat comparing them
with sausages made from broilers thigh meat
not depending on fat tissue that is used.
Those results were expected, because of dif-
ferent chemical composition of used meat. On
the other hand, content of water decreases
and fat and proteins increases during aging
time, what is in compliance with examinations
of Keller and Acton (1974). Sausages made
from breast meat had higher amount of proteins
and less water comparing to sausages made from
thigh meat. Differences in chemical composi-
tion of final product could be explained also
lTike weight loss during aging.

From reported results of chemical analysis it
could be also concluded that prolonging the
time of aging of sausages the proportion of

Table |. Indicators of physico-chemical charges

in dry poultry sausages

Results of microbiological examination Shw”
that there was not found pathogenic baC(U
in both of analysed sausages (Salmone\laypx
teus species, E.coli, Sulphite reducing C‘Oﬂ

diae and coagulase positive StaphylococcUus

s . off
Dominant microflora, of raw material and 5«
fing for dry sausages and sausages examtneu5
after smoking was represented by Micrococ®

Bacillus and Gram negative mlcroorganlsm(
udomonas, Achromobacter). At the same tlmee
lactobacilli were determined only by technif

of enriching. Trough the aging time on the
3rd day already the number of LactobacnHL
was increased, but other kinds of microord?
nisms except micrococci were not isolated:
Number of micrococci in sausages made frol
breast meat was gradually decreasing and HW
sausages made from thigh meat it sliohtlY'¢
creased (graphic 1). In next period of 5 df
of aging, number cf lactobacilli was |nCreﬂ
tng and in sausages made from brest meat
é in thigh meat 10/ per g. On the nif
day of examination dominant microflora inaﬁ
sausages made from breast meat showed lacam
bacilli and micrococci were decreasing t°
In sausages made from thigh meat number,% .
lactobscilli was 10° and micrococci 101288
the last day of examination dominant m\C“
flora of both kinds of sausages were Lacto”
bacilli (o
Results of examination of dry sausages: i
the other authors, also show that lactobat
11i are the dominant microflora in the ‘awﬁ
week of fermentation, Molley R.A. (1986) N
.(1966), Hofmann H. and Scharnen (1980) -

th

Weight loss of examined dry poultry saUsag

3 4

Mark Time of Prote- Water/ Fat/ Mark Time of Prote- Water/ Fat/ﬂ
of examina~ Water Fat ins prote- pro- pH- a of examina- Water Fat ins prote- tein?
pro- tion % % % ins teins pro- tion % % % ins
duct duct e
Initial mix 52.60 24.17 18.80 2.97 1:28£45172.°0:97 Initial mix 54,24 21,08 18,98 2,85 ]Ji
A 2 day 49.93 27.08 18.86 2.64 1.93 5.57 0.94 ¢ 2day 54,50 21.80 19,05 2.86  I.!
5 day 34.50 39.00 20.68 1.66 1.88 5.47 0.91 C 5.day 31.82 45.65 16.46 1.93 2.7
14 day 20.26 49.74 22.23 0.91 2.23 5.45 0.87  1h.day 21.72 52.33 20.51 1.05 ‘42&
Initial mix 50.65 30.08 15.36, 3,29 1.95 6.08 0,95 Initial mix 48.29 30.14 17.19  2.80 1.7
B 2 day 47.53 32.31 15.94 2.98 2.06 5.68 0,92 0 2 day 48.40 30.20 17.25 2.80 1.72
5 day 34.19 43.10 18.69 1.82 2.30 5.57 0.90 5 day 31.58 42.64 18,98  1.66 2.2
1% day 23.97 52.85 21.87 1.09 2.4 5.36 0.89 1k day 25.38 50.47 19.23  1.31 4_2}

A - Sausages from breast meat and pork fat
B - Sausages from thigh meat and pork fat

water and proteins, is decreasing, and the
proportion fat: protein is increasing. Propor--
tion/water: proteins is higer in the sausages made of
thigh meat, that is in compliance with results
of Froning and Normann (1966), and that also
means that breast meat have better water hol-
ding capacity than the thigh meat.

pH values and a values were analysed only
in sausages that had pork fat tissue.

In the beginning of aging of sausages made
from thight meat it was noticed that the pH
falls faster. Reached values for pH and a
could be acceptable for this kind of prodlcts.

C - Sausages from breast meat and poultry fat
D - Sausages from thigh meat and poultry fat
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trough the time of aging (table 2), show that
average loss during riping and smoking unti
the 5th 4ay of aging is nearly the same
(20.20 and 20.03%) for the both kindes of sa-
Usages where pork fat was used.

Table 2. Weight loss (%) in production of dry
"7 7 sausages from poultry meat

S ——

Mark* Time of examination

of T

Bro- After After After After After

duce TiPing smoking 5 9 14
days days days

A 2.33 4,95 20.20 28.31 35.43
B 2.85 5.93 20.03 27.92 32.01
c 4,01 6.70 19.64 24.26 36.76
D 4.23 6.41 16.91 23.91 32.94

"As same as in table 1.

Oposite to that, weight loss for sausages,in
Whlch production poultry fat was used, were
less especially for the sausages with
thigh meat. Between the 5th and the 9th 4ay
°of aging weight loss of all products had a
Small increase. The last values of weight
loss of sausages from breast meat, regardless
to the kind of fat that was used, was nearly
the same (34.43%, respectively 36.76%). The
Same results were obtained when the sausages
from thigh meat are in question (32.01% and
32.74%) . However, the values that were obtai-
Ned at the end of the production were about

% less (for the sausages made of thigh meat
Compared to the sausages made of breast meat.
Differences that are found in weight loss
through the production of dry poultry sausa-
9es, under our opinion,could bee explained

by different losses of water and fat from
Sausage stuffing, depending on wich kind

O°f meat and fat was used. Results of our
3nalysis about drip losses of dry sausages
3re in compliance with results of Baran et
S S ((1973) %

Results of sensorial evaluation showed that
the products in question have different or-
9anolepticall characteristics. Application
Of different kind of poultry meat and diffe-
r?”t kind of fat in production of sausages,
With all other factors that influence aging,
Made the different variations in their cha-
Facteristics. The colour of surface, and
Cross section of sausages made from breast
Meat, regardless to which kind of fat was
Used, was pink and from thigh meat was dark
'ed and more resembled on the colour of dry
Sausages made of pork or beef.’

Coherence of stuffing, that is of pieces of
Meat and fat, was judged higher in sausages
Made from breast meat and pork fat compared
to sausages made of thigh meat and poultry
a8t. This also had influence of stuffing con-
Sistence, so that the sausages made from
reast meat were firmer(compact) than sausa-
9¢s made from thigh meat (semi-firm). Namely,
"eviewers had the opinion that the sausage
Made from thigh meat was not aged-énough,and
that drying should be continued for couple
Of days. There is presumed that better cohe-
"ence of the stuffing pieces could be gained
Y better technology of production and by

using poultry fat. With regard to smell there were no
significant differences. All products had cha=
racteristic smell of aged and smoked products,
slightly more expressed in sausages made of
thigh meat. The most significant diferences
were noticed regarding the flavour. The sau-
sages made from breast meat and poultry Fats
or pork fat had a specific, very pleasant fla-
vour that is not characteric for this kind of
products. Regarding this characteristic the
product could be put in the group of products
with new flavour. Contrary to that, sausages
made from thigh meat had a typical flavour

in dry sausages, with a bit more sourish fla-
vour. tt is certain that future researches should
give more answers regarding organolepticall
characteristics of the product and first of
all for the flavour of product.

CONCLUSION

On the basis of performed analysis and obtai-
ned results it could be concluded that there
are possibilities for production of dry sausa-
ges with special characteristics, by using
poultry meat, poultry fat and pork fat apply-
ing corresponding technology. Also the pro-
ducts are in compliance with the pre-establi-
shed regulations.
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